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Technical Key Points of Quality Control of High—grade Gunpowder
Tea for Export

LIU Xiang—ji
(' Zhejiang Tea Group Company Limited, Hangzhou 310041, China )

Abstract: Gunpowder tea is a major variety of green tea exported in bulk in China. This article mainly discussed
the quality features, sensory evaluation skills and quality issues of gunpowder tea, introduced the blending principles
and technical key points of high—grade gunpowder tea 3505 in detail. According to the characteristics of the current
market demand for high—grade gunpowder tea 3505, this article aimed to improve the quality to promote the healthy
development of gunpowder tea export business from the perspective of sensory evaluation.
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